Introduction
In this part of central Japan it is very easy to store potatoes in winter, but with the ginger it is so difficult technically that farmers often fail in making a success of it. The purpose of this paper is to present the results of some observations on the physiological changes of these two crops when they are stored in order to find out the exact naturee of the difference in their adaptability for winter storage.
Water Content : The water content is found always 8 % less in the potato than in the ginger. Practically no seasonal change of water content is observed in either throughout the period of winter storage. nature of the cell sap and also by a difference in their resisting power to drying due specifically to the different morphological structure of the epidermis.
Conclusions
The causes which make the potato storage easy and the ginger storage difficult are explained experimentally, basing on the resisting power to the cold and to the withering, which is greater in the former than in the latter. l he lower water content and the higher glucose content in contrast to starch content are responsible for the lower freezing and supercooling temperatures of the cell sap in the potato as compared with those in the ginger. The thicker and stronger structure of the epidermal surface prevents the water evaporation from the surface more effectively in the potato than in the ginger, in which the epidermis is too thin and delicate to prevent evaporation. 
